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Amendments to the Claims : 

This listing of claims will replace all prior versions, and listings, of claims in the 
apphcation: 
Listing of Claims; 

1 . (Currently Amended) A method of processing meat which comprises the steps of 
contacting bodies of meat with a treating solution; agitating said bodies of meat in contact with 
said treatment solution in an agitator at an elevated temperature for the bodies of meat of 
substantially 45°F to 60°F until said bodies of meat are substantially dry; and recovering said 
bodies of meat in a substantially dry stat e, wherein the step of recovering the bodies of meat 
further comprises the step of agitating the bodies of meat simultaneouslv with cool ing the bodies 
of meat . 

2-11. (Canceled) 

12. (Previously Presented) The method of claim 1 further comprising the step of controlling 
the temperature of the bodies of meat within ±2°F during the agitation of the bodies of meat. 

13. (Previously Presented) The method of claim 1 further comprising the step of maintaining 
the temperature of the bodies of meat substantially constant during the agitating step. 

1 4. (Previously Presented) The method of claim 1 3 wherein the step of agitating the bodies of 
meat takes place for a period of time sufficient to distribute the treating solution in the bodies of 
meat. 

15. (Previously Presented) The method of claim 13 wherein the step of maintaining the 
temperature of the bodies of meat substantially constant comprises directly measuring a 
temperature of the bodies of meat and adjusting the temperature of the agitator in response to a 
measured temperature of the bodies of meat. 

1 6 . (Previously Presented) The method of claim 1 5 wherein the step of directly measuring 
the temperature of the bodies of meat comprises contacting the bodies of meat in the agitator 
with a temperature sensor. 



{002n307.DOC \} 



U.S. Serial No. 10/782,007 - Art Unit 1794 
Amendment Responding To May 23, 2008 Office Action 
Attorney Docket 1799.002 
Page 4 of 15 

17. (Previously Presented) The method of claim 1 6 wherein the step of contacting the bodies 
of meat with a temperature sensor comprises inserting the temperature sensor into the bodies of 
meat. 

18. (Canceled) 

19. (Canceled) 

20. (Currently Amended) The method of claim IS wherein the bodies of meat are selectively 
heated and cooled in the agitator by selectively passing a heated or cooled fluid through a jacket 
secured to the agitator. 

2 1 . (Previously Presented) The method of claim 1 wherein the step of contacting the bodies 
of meat with the treating solution comprises injecting the bodies of meat with an inject at a 
temperature less than the elevated temperature. 

22. (Previously Presented) The method of claim 2 1 wherein the temperature less than the 
elevated temperature is substantially 15°F to 40°F below the elevated temperature. 

23. (Previously Presented) The method of claim 1 wherein the agitator is selected fix>m the 
group consisting of a rotary paddle massager and a tumbler. 

24. (Currently Amended) A method of processing meat which comprises the steps of 
contacting bodies of meat with a treating solution; agitating said bodies of meat in contact with 
said treatment solution to maintain the bodies of meat at a temperature of substantially 43T to 
60°F until said bodies of meat are substantially dry; and recovering said bodies of meat in a 
substantially dry state , wherein the step of recovering the bodies of meat further com prises the 
step of agitating the bodies of meat simultaneously with cooling the bodies of meat . 

25. (Canceled) 

26. (New) The method of claim 1 wherein the step of cooUng the bodies of meat comprises 
reducing the temperature of the bodies of meat to a temperature less than the elevated 
temperature. 

27. (New) The method of claim 26 wherein the temperature less than the elevated 
temperature is substantially 15°F to 40°F below the elevated temperature. 
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28. (New) The method of claim 24 wherein the step of cooling the bodies of meat comprises 
reducing the temperature of the bodies of meat to a temperature substantially 15°F to 40°F below 
the elevated temperature. 

29. (New) A method of processing meat comprising the steps of: a) contacting bodies of meat 
originally presented at a low temperature with a treating solution; b) massaging said bodies of 
meat in contact with said treating solution at a predetermined elevated temperature above said 
low temperature and maintaining said elevated temperature substantially constant while agitating 
said meat for a period of time sufficient to distribute the treating solution in the meat in a treating 
vessel and substantially to dryness whereby the treating solution is incorporated in the bodies of 
meat; c) thereafter cooling the bodies of meat in the treating vessel; and d) recovering said bodies 
of meat in a cooled state below said elevated temperature, substantially dry and with the treating 
solution incorporated therein. 

30. (New) The method of claim 29 wherein the step of cooling the bodies of meat comprises 
reducing the temperature of the bodies of meat with to a temperature less than the elevated 
temperature. 

3 1 . (New) The method of claun 30 wherein the temperature less than the elevated 
temperature is substantially 15°F to 40°F below the elevated temperature. 
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